ABSTRACT This study was conduct in order to provide information on formula optimization, salinity, and water content for commercialization of traditional buckwheat Soksungjang. To do this, we determined quality characteristics such as total microbial flora counts, amino-type nitrogen content, total polyphenol content, antioxidant activity, and performed a sensory evaluation. The moisture contents showed a gradual decrease during the fermentation period. There was no significant difference in all samples. During 70 days of fermentation, the pH showed a similar trend starting at a pH of 6, and dropping sharply to 5.5, except Experiment C (15% buckwheat powder in the meju, 10% NaCl, and 130% water in the total Soksungjang). On the other hand, total acidity increased regularly, however, its ranges were various points in all samples. The microbial population was reduced by 1～3 log cycle in all samples during the fermentation period. The content of amino-type nitrogen showed a gradual increase during fermentation, ranging from 160 to 213 mg% after 70 days. No remarkable difference in total polyphenol content and antioxidant activity was observed in all samples. In sensory evaluation, Soksungjang with 30% (control) and 15% (Experiment C) buckwheat showed a significantly higher overall score. 
. Changes of moisture contents (A), pH (B) and total acidity (C) of buckwheat Soksungjang fermentation. A: 30% buckwheat, 10% NaCl and 150% water, B: 15% buckwheat, 10% NaCl and 150% water, C: 15% buckwheat, 10% NaCl and 130% water, D: 15% buckwheat, 15% NaCl and 150% water. Fig. 1 . 2) Means with different letters within a column are significantly different. 
DPPH 라디칼 소거활성능
메밀속성장의 DPPH에 의한 전자공여능을 측정한 결과 (Table 3) 
